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“With grace and extraordinary insight, Ann Hui weaves her own family’s history with the 
personal stories behind small-town Canada’s chop suey houses. You can’t help but feel 
as you’re reading that within these pages lies the history of an entire nation. A 
surprising, occasionally heartbreaking, and ultimately gorgeous read.” 
 
- Chris Nuttall-Smith, food writer, restaurant critic and Top Chef Canada judge 
 

“Chop Suey Nation is a peek into the universal experience of immigrants making a life 
through food. ‘Why,’ asks journalist Ann Hui, ‘are there Chinese restaurants in small 
towns across Canada?’ An intriguing journey for answers becomes interspersed with a 
moving memoir of her father’s life. Now I crave chop suey.” 
 
- Lucy Waverman, Globe and Mail food columnist and co-author of The Flavour 
Principle 
 

“...Ultimately, read Chop Suey Nation not only for its window into this familiar cuisine, 
but also because reading it means understanding that these small, family-run 
restaurants are an integral part of Chinese immigration in this country. That these 
families, Hui’s included, survived and established a sense of community amidst racial 
tensions and cultural discomfort. That these small town and rural restaurants are at the 
heart of Canada’s relationship to itself, to its identity.” 
 
- Lauren R. Korn, July 2019 NB Media Co-op 
 



Wong, Lindsay. The Globe and Mail (Online), Toronto. Feb 5, 2019. 

 

Chop Suey, or dsap sooy, refers to the delicious ad hoc Chinese food served in many 

Chinese restaurants that's as Canadian as poutine or hockey. Chefs cook assorted 

scraps of meat and eggs quickly in a heavy, starch-thickened sauce for a dish that 

strikes the right umami combination of savoury, salty and sweet. In her book, Chop 

Suey Nation, Ann Hui, a Globe and Mail reporter, presents a fascinating blend of 

history, cultural commentary, road trip, personal narrative and mouth-watering food 

depictions. 

Hui and her husband set out across the wintry landscape of Canada in a toy-sized 

rental Fiat, starting on the treacherous Coquihalla Highway in British Columbia and 

ending on tiny Fogo Island in Newfoundland. Most resonant is Hui's narration of her 

travels. Her prose is distinguished by subtlety and restraint. 

She demonstrates a panoptic empathy for the owners of these small-town restaurants, 

some of whom remind Hui of her own parents. Others are young, optimistic immigrants 

from China and Vietnam. After her road trip, she discovers that prior to her birth, her 

parents operated not one, but two Chinese restaurants in Abbotsford, B.C. Thus, she 

begins a poignant excavation of her family's hidden and fragmented past. Spinning 

binary narratives that traverse place and time, Hui alternates between the historical and 

socio-political backdrops of China and Canada. 

"Bitter first, sweet later" is a well-known Chinese proverb that permeates much of the 

author's family history. It is also the mantra that propels the unrelenting sacrifices of 

Chinese restaurant owners for their families. In Hui's compassionate portrayals, those 

who operate the restaurants in Canada's remote towns are embittered, obligated, 

humbled and imminently hopeful for their future. These are well-drawn accounts of the 

eerily homogenous Chinese restaurants that pop up in the unlikeliest Canadian towns. 

Hui has a knack for discovering the quirkiest people and places. 

As a child of Chinese immigrants myself, whose great-grandparents and relatives have 

at one time owned a chop suey eatery, I was reminded by this memoir of my own 

multicultural identity. Like the author, I grew up in a suburb of Vancouver. The book 

brought back half-buried memories of my connection to chop suey's history in Canada. 

Hui's personal anecdotes about not knowing family secrets, as well as her parents' 



struggles to create a middle-class life, mirrored my unresolved feelings about diaspora 

and family sacrifice. 

According to Hui, the Chinese restaurant is more of an inherited lifestyle of indentured 

servitude than a business. It is an unforgiving, intergenerational cycle of arduous labour. 

Steady wages and stability are obtained through the immense sacrifice of free time and 

personal happiness. Yet there are outliers in the Chinese restaurant business: those 

who genuinely don't mind the burden of serving others. 

Hui offers readers an arresting array of profiles. In Nackawic, N.B., a 22-year-old full-

time college student runs the family business to support his ailing parents. On Fogo 

Island, a 55-year-old woman operates a Chinese restaurant by herself. Across the 

harbour, her husband manages another one. Despite loneliness, they work 365 days a 

year. The couple maintains separate lives to support their children on two restaurant 

incomes. Hui's reportage ponders the long-lasting influence of chop suey as part of a 

survivalist skill set. A pioneer's promise of stability and resources in a foreign land. 

The book unfolds as an exploratory love letter to Hui's father. The personal narrative is 

also a commemoration of hushed, transcontinental secrets. After her father is 

diagnosed with inoperable cancer of the bile duct, Hui laments that she never truly knew 

about his impoverished childhood in Guangzhou, China. She chronicles her parent's 

deteriorating health through a straightforward, uncompromising lens. The hefty 

psychological guilt of being a child of hard-working immigrants is anecdotally touched 

upon at the book's conclusion. Interestingly, this motif of diasporic struggle is never 

explored in depth. 

While I longed to know more about Hui's distant relationship with her dying father, 

especially how her grief fuelled, devastated or lessened her road trip, sometimes a 

memoirist does not wish to mine the raw, tumultuous vulnerabilities of her soul. As a 

result, the dual narrative personas felt distinctly separate: Hui as the reporter versus Hui 

as the loving, devoted daughter. Still, Chop Suey Nation is an astonishing cultural and 

important personal history. It is a complex melange of invigorating stories, sympathetic 

real-life characters and nuanced reportage. Hui intricately weaves the real-life sacrifices 

of many Chinese immigrants into a deeply felt and resonating anthropological tapestry. 

 

 

 

 

 

 

 

 



I’m No Longer a Chop Suey Hater 
Ann Hui’s new book taught me nothing’s truly authentic or fake when it 

comes to the heritage of Canada’s Chinese restaurants. 

By Christopher Cheung 5 Feb 2019 | TheTyee.ca 

 

I’ve always known “chop suey” as bad words. Literally, assorted scraps. Leftovers. 

Odds and ends. An inauthentic culinary abomination whipped up by Cantonese 

sellouts and served to know-nothing North Americans. 

Ann Hui’s Chop Suey Nation proves I’m the real know-nothing. I learned that dishes I 

thought were random fusions — items as innocuous as ginger beef — are actually 

thoughtful creations, crafted with trial and error by immigrant chefs for foreign 

palates. 

While chop suey dishes deserve praise in their own right, they’re also part of a bigger 

legacy. 

In her book Hui tells the rich history of the Chinese Canadian restaurants that chop-

suey cuisine emerged from, and how these places gave, and are still giving, bright 

futures to generations of immigrant families. 

The book itself is a thoughtful chop suey, with chapters leaping through three moving 

odysseys. 

First, there’s a road trip from coast to coast, Hui’s quest to uncover why there are 

Chinese restaurants scattered across Canada, from prairie towns to inside a Thunder 

Bay curling rink to Fogo Island. (It was originally published as an essay in the Globe 

and Mail in 2016 to great acclaim.) 

 

Then there’s Hui’s own story of growing up as the Chinese-Canadian child of 

immigrants, wrestling to understand family, culture and identity. 

There’s also the life of Hui’s father and his journey from Cantonese China to Canada, 

from the bustling kitchens of Vancouver’s Chinatown to running a diner and buffet in 

Abbotsford with Hui’s mother. 

It’s a seamless retelling — particularly scenes in Guangdong; summertime at the lake, 

hunting for clams — considering what must’ve been a laborious effort on Hui’s part 

to stitch together her father’s life shared through snippets over many conversations. 

This was a tough book to research. Hui may be a reporter with the Globe and Mail 

but, as she mentions in the book, that could mean nothing to immigrant sources who 

often struggle communicating with English-speaking salespeople and bank tellers. 

https://thetyee.ca/Bios/Christopher_Cheung/
https://www.theglobeandmail.com/life/food-and-wine/chop-suey-nation/article30539419/


Why would they talk about their lives with a stranger? As we meet restaurant owners 

for the first time with Hui, there is some shyness and suspicion — but they open up. 

Readers are welcomed into the dining rooms of eateries both humble and lavish. 

Thanks to Hui’s skill at connection, you’ll feel like you’re sitting with her as she 

meets the owners face-to-face, hearing their voices and stories, sacrifices and joys. 

A less delicate writer may have exotified these immigrants’ quirks and struggles into 

tales about weird restaurants in small towns with sad owners. Hui writes with 

empathy, presenting these people as they are, and tying them to a bigger Canadian 

story. 

In the book we meet Mayor William Choy, who — on the side — runs Bing 

Restaurant No. 1 in Stony Plain, Alta. 

There’s also Lan Huynh of Thai Woks N’go, who sells both “Chinese” and Ukranian 

pierogies in Glendon, Alta., home of the world’s largest pierogi. 

And we meet Huang Feng Zhu of Kwang Tung Restaurant on Fogo Island, whose 

husband runs a Chinese restaurant in Twillingate, two hours away by car and ferry, so 

their family could have two incomes. 

Some are longtime Cantonese immigrants, some came more recently from Mandarin-

speaking China, and some are Canadian-born. We also meet Vietnamese, Korean and 

continental European immigrants with the similar experience of adjusting to a new 

home. 

In the background, we see things like a bed on the side for tired restaurant kids to nap 

and a framed photo of a university graduation. 

We hear of jobs left behind in China, ranging from air conditioner repair to working in 

the big city’s 100-cook kitchens. We hear of the dream pursued — simply for the 

children “to be OK.” 

We learn of the informal economies that exist outside of formal social services, job 

offers and restaurants for sale communicated word of mouth by somebody’s relative 

or friend of a friend, powerful enough to trigger a move overseas. 

And if someone needed a loan to get started they went to someone they knew, not the 

bank. 

Authentic or fake? 

We also unpack the two-menu phenomenon, common at North American Chinese 

restaurants: one traditional and one chop suey, with all the moo shu pork and egg foo 

young you could want. Is one “authentic” and the other “fake”? 



I certainly held this mindset for most of my life, having grown up and lived in Metro 

Vancouver, an Asian immigrant gateway where you can order cheap mom-and-pop 

eats like salt-and-pepper chicken fried steak and cold, slippery liang pi noodles, as 

well as fancy fare like gold-painted dim sum and whole cod bubbling in a vat of hot 

peppers. 

I remember being appalled at age 11 when my family ate at a chop suey restaurant 

called Ho Ho Yummy Food on Denman Street in Vancouver. The stuff screamed 

Chinese to me in a gaudy, embarrassing way. 

But I was hit with a big one-two when I read about Kwong Cheung of Calgary and the 

ingenious story of how ginger beef was created in the 1970s by Cheung’s brother-in-

law, George Wong. 

Wong wanted guests to buy more alcohol at his restaurant, so he started brainstorming 

small snack dishes. Having worked in Peking-style restaurants in Hong Kong, he 

settled on a jerky-like beef dish that was sweet and chewy. Unfortunately the guests, 

used to tender Alberta beef, did not take. “Survival,” writes Hui, “was dependent on 

winning over white customers.” 

Wong did more experimentation before an idea hit him: why not fry the beef? His 

customers loved fried food. With some batter and less spices, ginger beef was born — 

a dish so popular that it quickly spread across the Prairies. 

As they say in design, form follows function; chop suey wasn’t random after all. And 

for people like me who thought that “fake” Chinese food is lazy, Wong’s story proves 

that it takes skill. Wong had to fry the beef with great care to keep it tender, 

“highlighting the fresh, local beef,” Hui writes. Out of Calgary, a Canadian dish. 

Other foods make an appearance in Chop Suey Nation, like the dishes of Hong Kong 

cha chaan teng cafés, a mishmash of pan-Asian and Western colonial flavours. Hui’s 

husband eats Korean pizza, with toppings like bulgogi beef and gochujang, a 

ubiquitous red chili paste. It’s a young invention, but one that’s growing in popularity 

in American and Canadian Korean communities. 

As inventions like these grow deep roots, it poses the question: what’s authentic food 

anyway? 

Hui argues that immigrant-driven cross-cultural creations, often cooked in the face of 

racial and economic barriers, are a “display of perseverance, creativity and 

entrepreneurialism.” In the case of chop suey, what could be more Chinese or 

Canadian? 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Ann Hui explores her personal history and 
Canada's Chinese restaurants in Chop Suey Nation 

by Jon Roe, Mar 23, 2019, from calgaryherald.com 
 

Ann Hui drove across Canada in 2016 to find out why there was a Chinese restaurant in 
every small town and to learn about the families who run them. But first she needed to 
make it out of B.C. 

The Toronto writer flew into Victoria with her husband in March 2016 to begin the road 
trip. Early in the journey, between Vancouver and Calgary, they encountered a brutal 
snowstorm on the Coquihalla, which they navigated with their winter-tireless rental car. 

 “I thought March, April, why would there be a problem?” she says in a phone interview 
from her home in Toronto. “In hindsight, I fully realize how completely dumb that was. 
But we really were just that dumb.” 

They made it, thankfully, and from there traversed Canada in 18 days, stopping and 
visiting restaurants in small towns like Stony Plain, Alta., Lachute, Que. and Fogo, Nfld. 
along the way. Initially, it was for an assignment for the Globe and Mail, where Hui 
works as the paper’s national food reporter. After the two-part story was published, Hui 
discovered that her own parents had run a restaurant before she was born. That was 
the genesis of Chop Suey Nation, a book published in February that not only documents 
her journey across Canada but her own family’s history of how they came to Canada 
and how it intersects with the nation’s history. 

 “For myself, and for a lot of the children of relatively recent immigrants, we don’t often 
think of our stories as a part of Canada’s story or Canada’s history,” Hui says. “When 
we learn about Canada’s history in our textbooks in elementary school, if the Chinese-
Canadian story is told at all, it’s usually done as a sidebar. I think that’s what we’ve 
come to expect. To finally understand, for the first time, how my family’s story tells 
Canada’s history was really game-changing for me in terms of identity and a sense of 
belonging and purpose.” 

The book is part travel journal, part memoir as Hui dives into her own family’s story. Her 
dad was diagnosed with “a type of cancer that basically doesn’t go away” in 2015. “I 
knew that we had a finite timeline with him,” Hui says. “I was already spending a lot of 
time back in Vancouver with him and during those visits, I was already trying to pull out 
of him some stories and a little bit more about his history.” 

That’s when she finally learned that her family had served chop suey — the name given 
to the cuisine served across the country in Chinese restaurants which features dishes 
invented in North America by Chinese immigrants — at a restaurant called the Legion 
Cafe in Abbotsford, B.C. That’s not the only revelation from Hui’s past that she 
discovered while working on the book, which she doesn’t want to spoil. It’s unclear to 
Hui why her parents kept a lot of their history secret, but she’s found she’s not the only 
one whose parents were reluctant to talk much about their past. “When I speak with 
friends of mine, especially friends who come from a similar background, a lot of us have 



this in common,” she says. “Our parents, our grandparents, et cetera, are often so 
reluctant to talk about what they’ve been through. Often these stories involve a great 
deal of trauma. I don’t know if part of it has to do with either unprocessed trauma or not 
wanting to talk about sacrifices or what they’d endured.” 

“I’ve also had it suggested to me that for some of our parents or our grandparents, they 
may also see it as a burden,” she continues. “They don’t necessarily want us to have to 
know about those traumas or about what they had been through because it is a kind of 
burden. It’s a kind of responsibility, too. Once you know, then what are you going to do 
with it?” 

The family history is wove throughout the book in between Hui’s stories of the families 
who run the restaurants in the towns small and large she visited across Canada. The 
book includes an interview with Kwong Cheung, the owner of Calgary’s Silver Inn, who 
tells the story of how his brother-in-law George Wong invented ginger beef in the mid-
’70s. It was so popular, the restaurant had a hard time retaining chefs, who would learn 
how to make the dish and then leave to start their own restaurant. 

It was a new experience for Hui to try ginger beef during the trip. 

“For the first 20 years of my life, when I did live in Vancouver, I was mostly eating the 
quote authentic stuff,” she says. “I never really had a chance to try it until the road trip. I 
thought it was very tasty and I can see why people like it.” 

For Hui, whose family cooked traditional Chinese dishes in the home while she was 
growing up, it wasn’t until later in life where she tried a lot of the staples of the chop 
suey Chinese restaurants she visited for the book. 

“I get the opposite reaction from a lot of people when I tell them, as a Chinese-
Canadian, that dishes like ginger beef or like sweet and sour chicken balls or chop suey 
feel exotic to me,” Hui says. “I get that same kind of confused reaction. It puts 
perspective on how terms like ‘exotic’ or ‘foreign’ are really kind of relative.” 

While ginger beef may have been a new experience for Hui, it and other chop suey 
staples are a quintessential cuisine for many Canadians, many of whom may not realize 
just how Canadian it really is. 

“People feel this very intimate connection with their Chinese restaurant. Even if you 
didn’t grow up with the kind of upbringing where you were in a restaurant all the time, 
even if you’re not Chinese-Canadian, most people grow up frequenting some kind of a 
Chinese restaurant,” Hui says. “People feel allegiances to that restaurant in the same 
way that I think they feel toward their sports team. I’ve had so many people come up to 
me and talk about what their Chinese restaurant was like and what their favourite menu 
order was like. So many people have said, ‘I’ve often wondered about this family that 
ran the restaurant and was either afraid to ask or didn’t think to ask.’ That’s been very 
cool, too, to see how universal this idea really is. 

 

 



Talking About Chop Suey, Chicken Balls And The 

Sliding Scale Of Authenticity With Writer Ann Hui 

By Leslie Wu, October 30, 2019, forbes.com 

 

As a relative latecomer to the culinary curiosity known as the chicken ball, my early 

teenage self viewed it and other interlopers into the idea of “Chinese food” with some 

fascination. Later on, as editorial director of Canadian restaurant publications, I 

grappled with the idea of authenticity (a word that I still eschew if possible) — after all, in 

a world obsessed with locality and terroir, these menu items seem to reflect a 

particularly vivid portrait of specific areas while also projecting a larger sense of the 

familiar. 

 

And so I came to Ann Hui’s terrific book, Chop Suey Nation: The Legion Cafe and Other 

Stories from Canada's Chinese Restaurants, where the Globe and Mail national food 

reporter takes on some of these ideas of place and cuisine in Canada, all within a 

deeply personal memoir of her own father’s journey and acclimatization when faced with 

the other. Hui tackles the idea of authenticity through the lens of the eponymous 

Chinese-Canadian chop suey restaurant — that is, the idea of Chinese food translated 

through the Canadian experience, whether due the ingredients they could source or the 

audience they relied on for business. (I’ve explored the idea of authenticity to the 

Chinese Canadian experience before with artist Ken Lum, who had his own, very 

different, ideas of how this food language translates). 

 

“There are those who scoff at this idea, this sliding scale of authenticity, and I hear what 

it is that they're saying, but I would argue that authenticity is always going to be highly 

personal,” Hui told me on a phone call in May, when the book first published in Canada 

(Chop Suey Nation is now available to U.S. readers as of September). “Even in the 

traditional use of that word, when people talk about authentic French food or authentic 

Italian food, or whatever else, in the past, it's still largely been based on subjective 

interpretations.” 

 

Using the example of regional variations in the Margherita pizzas that she and her 

husband, Anthony, experienced throughout travels in Italy, Hui points out that the idea 

of the authentic can vary widely based on very narrow geographic boundaries. “Forget 

the entire country, or even forget from even one part of the country to the next, even 

one restaurant to the next, you're going to have a slightly different version. So this idea 

that there is one authentic way of creating any dish, I think already is misguided to begin 

with,” she says. “People's experiences of food, people's memories of food, people's 

interactions with food, are always going to be highly personal, based on their 

experience, based on where they are in the world, based on their family, based on their 



culture, all of these different things. And their notions of authenticity are going to 

fluctuate based on all of these different things.” 

A focus on the regionality and diversity of Chinese cuisine, which varies wildly from the 

north to the south, for example, is something that Hui is also quick to articulate, as well 

as the scope of her own knowledge in this field. “”I can only be the expert of my own 

experience, and every time I say ‘Chinese communities’, I always try to be really careful 

to make that plural, to make it clear there are many, many, many different communities 

within this umbrella of being Chinese,” she says. 

 

Hui is also frustrated with the way the idea of authenticity is used to isolate or exclude 

participants in the already challenging world of foodservice. “When the idea of 

authenticity is used in this kind of gate-keeping way, of people saying this is authentic 

Chinese versus this chop suey stuff is fake, I would just question who is saying it and 

why,” she says. “Often those voices are coming from outside those communities to 

begin with. And when that happens again, I would ask why they're saying this, and who 

is profiting by having these people say this. And even when it's coming from within 

those communities, again, it's used in those gate-keeping ways, and I just don't 

understand why we would want to place limits on something like food, that is meant to 

be shared and loved and that we can all participate in.” 

 

As such, Hui is loath to condemn others for finding pleasure in the humble chicken ball 

— a treat that, much like myself, she found deeply unusual when she first encountered 

them. “When I tell people chicken balls are exotic to me, they often look at me like I 

have three heads. Words like ‘exotic’ or ‘foreign’ are all about who the audience is, and 

who the person speaking is, and it's highly relative and totally subjective based on 

people's experiences,” she says. “To a lot of people, chicken balls and ginger beef — 

this is comfort food to them, food that they love. And it's what a lot of people have come 

to expect from Chinese food. And I think that's okay, too. I think that we can appreciate 

many things at once.” 

 

Additional interviews: 

“A Life Like Hers: A Conversation with Ann Hui”, The Adroit Journal (Sep 3, 2019): 

https://theadroitjournal.org/2019/09/03/a-life-like-hers-a-conversation-with-ann-hui/ 

 

“Stirring up my Chinese Family History,” The Agenda with Steve Paikin (July 8, 2019): 

https://www.tvo.org/video/stirring-up-my-chinese-family-history 

 

“Interview with Ann Hui.” Thunder Bay Public Library Off the Shelf (Oct 2, 2019): 

https://tbplofftheshelf.com/2019/10/02/interview-with-ann-hui/ 

https://theadroitjournal.org/2019/09/03/a-life-like-hers-a-conversation-with-ann-hui/
https://www.tvo.org/video/stirring-up-my-chinese-family-history
https://tbplofftheshelf.com/2019/10/02/interview-with-ann-hui/


Discussion Questions 

 

1. Ann Hui asks ‘Why are there Chinese restaurants in small towns across Canada?’ 

How does she answer that question? 

 

2. Chop Suey Nation has been described as “part memoir, part history and part road 

trip” (Mark Bittman, New York Times review). Were these components well integrated? 

Did you prefer one aspect? 

 

3. Is there any area (i.e. personal history, cultural history, food culture) that you wish the 

author had explored more? 

 

4. What does this book have to say about authenticity as it relates to cuisine and 

culture? Did it challenge your ideas or change your mind? 

 

5. Did you relate to the author’s desire to discover or better understand her cultural 

identity? Her family history? Have you ever undertaken this type of research? 

 

6. Were you surprised by the experiences of Chinese immigrants in Canada, in 

particular restaurant workers? Did it change how you think about these workers? 

 

7. What does the author say about how/why “fake” Chinese food developed in Canada? 

 

8. Why do you think the author focused on small-town Chinese restaurants, rather than 

restaurants in bigger cities? Would you have preferred more focus on the latter? 

 

9. In a Calgary Herald interview, Hui say: “To finally understand, for the first time, how 

my family’s story tells Canada’s history was really game-changing for me in terms of 

identity and a sense of belonging and purpose.” How do these stories about Chinese 

immigrants challenge or intersect with the dominant narratives about Canada’s history? 

 

10. How does the author explore institutional racism as it relates to Chinese 

immigrants? How has this impacted her family history? 

 

11. In the same Calgary Herald interview, Hui says, “Our parents, our grandparents, et 

cetera, are often so reluctant to talk about what they’ve been through. Often these 

stories involve a great deal of trauma. I don’t know if part of it has to do with either 

unprocessed trauma or not wanting to talk about sacrifices or what they’d endured.” 

How does Hui explore this trauma? How is it present in the book? 



12. Do you think the author reaches a satisfying level of understanding of her father and 

his experiences? 

 

13. Did you have a favourite part of the book? Least favourite? 

 

14. Are there any questions you still want answered that weren’t addressed in the book? 

Has the book inspired you to learn more about this part of history? 

 

15. What kind of impact did this book have on you? Is it something you thought about 

after you finished it? Would you recommend it to others? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Additional Resources 

 

“Chinese Canadian Stories – Uncommon Histories from a Common Past” videos 

on “chinesecanadianubc” YouTube channel.  

A collaborative project between the University of British Columbia, Simon Fraser 

University and various campus and community-wide partners. This project will reshape 

the way all of us understand Canada, and reclaim the forgotten histories of peoples who 

have long been ignored in Canadian history. 

“myEdmonton Chop Suey on the Prairies” video on the “STORYHIVE”  YouTube 

channel.  

There are more Chinese restaurants in North America than all fast food outlets 

combined. Take a behind the scenes tour of the Royal Alberta Museum's exhibit "Chop 

Suey on the Prairies" to learn more about the history of Chinese food and the Chinese 

community in Alberta. Aired on April 23, 2013. 

 

“Your Mom’s Food” podcast available on Stitcher and Apple podcasts. 

Dan Pashman, host of The Sporkful podcast, launched a 4-part series about race, 

culture, and food traditions that get passed down, and sometimes lost, through the 

generations. Episode 1 takes a looka t how parents of adopted children from other 

countries use food to try to make cultural connections that they may not otherwise have 

access to. 

 

“5 Delicious podcasts on food and identity” on “Podcast Playlist” on cbc.ca. 

Introduces you to 5 podcasts that discuss the intersection of food and identity. 


